
FRiED RICE

Fried rice, as far as I'm concerned, shoul,j be tlrought of es a way to r:se leltovers or
to malce a quick lunch out of odds and eniis. rhus. a recipe as such seenx out of place-
The basic principle is to use col<i cooketl rice-..I save rhe lefrover rice from each even-
ing's meal in a piastic container in the refrigeratcr. The rice shoujd be hcated n the wok
or a frying pan with a bit of oil first. Whle tht: rice is beinq warmecl Dp, prepare the
other things you will use. If you have a larse ernounr of an-v one disir left over, base
the fried rice dish on that and add additioiar riesh inqredi..rrr-g,ng.r, rnear, green
onion-which will supplement or complemenr rhe leftover. you c"n eirvays 
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(diced and stir-fried), celerv (.iiced and srir-fried) a-ed egg or egg yoit- (lightly beaten,
p fried and srirred during fryi"g to break ic up).
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}ave,leilove-rr L"tt g _gork dish, r) srart h.a.",-ng !h.,.r9.,,.
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u necessary cur up a smail amounr of additional pork, 3) tinely ch,rp som. ginger,
+-) cfop up some green onions, 5) chop up a,ry ori.. ,r.g.r.bles yo,, hav. ,h"", |o'think can be used. when rhe rice is welr heared, remove tI 
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s.rving borvl. cook the

egg 6rst, and place it with rle rice. Then stir-frf euror or other dr*,r.g.t"bles, and
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place these wirh the rice- Finaily fry any fresh rneat, adding some chopped ginger. Thenadd the leftovers, warrning them-up iho.c,ughJy, 
".rd..iu*,t.,i." and egg to rhewok, s'* well, and add chopped g...-n orrio,r.'add .boo, , ,rp. *i, io. .u..y h.!. ,r*_ r Iing of cooked rice. Season 

"nd 
colo. by acidurg soy sauce, a smalr ancunr of wine, brack rr, {0PePPer' a small amount-of sugar and t'inegar. iFdesired, sprinJ<le ,.r"n . oil.over the rice , td

I|_t::**reserving. 
you can make hoi ,.Szech,*,an_t"rti.,g,, 

f;;;.. by adding hor \ ,o:bean sauce to the meat, as rl-ell as red peppcrs or garlic. \t t brt
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CHINESE FRIED RICE \ \  ,vQ1 ' ' . , r : \ '  f  b i l. \  . " t \  
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3 lab/espoons ol l  Place WOK on medium heat ,  .  x]  \  \ , ,J
2cut;sonir>nslcoarsely Addoi l .Addonionsandfryunt i l  \ tU'-  , i ; ' l  
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cl lo; :peci  golden brown. Add cold r ice \  
t  
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2c,-;pscaokecirice/cotd and stir-.Ad3-?n"9,.1"r,_"X._",,ii,9 ' ,.N )\r' ,h'" ^l2 egg,, .  beaten with soysauce and sal t .  St i r l ry N ' '  ^^, , i ' '  ^ t^)  \
z ia",';,..,spoo,.],c sLrl/ sauce yfllj_91?;(j;1;q*i*31),,I? lI'' . illv 0u- \/2i;rsiroo/rs.rr: : i?::J"3yJ,JLi,,"t?tf;3J;S 

-{ ' ,. ' ' '  \ or 0
cooked meat, . . .  bacon, ham, , . .  ru\  So'$ t r t

A\' .,,rrl'' 0r"

chicken, shr imp. .  .  or cnoppeo I  tu\^ i  .  ^,s" \ '  ,nt \"
green pepper or roasted pea- D /?Cf\ ' L.u.-\' \.\"
iuts.  Serves 4-6. qt  )  \  "  
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r lce -  7 ' { , -  + cuo cool- :ed,  chlckon,d. lce, i .  \  \  
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+ tso.  accent i ' |  z  stalks scal l ron,chop 1\ . tot \/ 1r c noP 
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2 eg:s,  l l :ht ly beo^ten + cup frozen Deas /  .* .9 f
tV u' i
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o11 + cup cooke.d sl.rrlrD ) nlr

\ n\ts'2 TBSP. dark soy sauce 1 cup roast oork or han or bacon i , -o: , ' \ i , {
) \t ntW

* t"p.  sula.r  sa. lb to taste "  
i  
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Pour o11 lnto D?n, heat : reats l ' r l th sca111on, aCd. r lce,  st t r  thorouThly.  ; ldd" I

s.ugarr  SoY sauce and accent,  then slo. l . ; Iy Dour the beaten eTgs' .^r l th sal t  over

the r lce so that the:r : ' r1I1 coa.t  l t  but  not set t le ln lunos. Lo' . . ier  the heat tc

} /armra.dd peasand the rest  of  shr lnp.  t l1x vrer l  ,  serve hot

iPad
I can’t remember the last time I bought pork chops - use 2 packages hot dogs
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several  t  1 ' "ne s

.Rrce. r^g the staDle food. of  chlna. , . rhen DreDarrn? rrcer v lash r t  several  t l "nes

a.,v/ . -  
l taDre roou u 

^r  n{oe r . . ,  ono-one hal f  cup of  l ' later fo: i" / ,Vto '  
a ^ i r .  ar  r l  ee to ono-one hal f

.#t i t  the vrater runs c1e4r '  Use l  cuo of  r lce to on(

DRI r lce 
'  

1 cup of  r lce to 2 cun of  r ' rater f  or  SOFT r lce

Bo11 r lce over a hlqh f lane unt l l  nost  of  the ?Iater ls absorbed'  Then turn

the heat to 1ou gnd. Cover anc slnner for  15 mlnutes.cooked'  r lce ' r r11r keep

for l r.ree]<a 
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FAIf ,D RICJ (?)

Sane ln3red. lants and seasonlnt .  Sautre e{g unt l l  dry,  brea}c lnto sna1I pleces'

Then sauLr.e neat,  shr l io,  Deas and bacon or oork for  a fe"+ seclnd.s,  seL aslc '

i {eatr lc*:1n,.nanr. ; l i ,ho11r.rnt11hot, thenlo: . ;er theheat, thenad.d.soySauc2'

Sular,  accet l t ,  st l r  r tnt l l  i ;he r l lht  color you t ' ;ant  r  then add thc resb o f ' " / thtr

lnqred. lnnts.  . larnls i r  r r ,1th scnl I lon.  ' thIs I ' ,av of  cooklnl  ls  sore at t racElve

becartsc one. cen see r , rhr . t  onc e. l , ts.  ' f ry to use o-. 's ter  squce lnstead- soy souce'

*  . ; l rao f r led.  r lcc l . ; l th f resh ,  cI lspy leLtucc ls excel lent '

ln
' - - ' 'J- t , '

Fornr l ' lo.  P5730 8/91

I  I  I  i  I  i  i  - . - - r  
- - - i - - l - r  

I  L--J_ i ._.1

PACKAGING BUSINESS


